Chicken Caesar Salad
with Bacon and Tarragon
Sorves: 4
Proparation tme: 20 minz
Cooking time: 12-46 mins
ients
* 2 x chicken broasts, =kin removed and cut o mir-fry strps

* | zmall bunch of frash tarmgon or two thep of driad taragon
* Olvo ol
* 1 poack of ready mado croutons or home mado

* 1 gardic clove, crushod
* 50ml ofva ol

Method

1. Seanon tha chickon sirips with @k and and sticdrywih a
table spoon of dive of N a frying panor for 3-4 minutas untl
oooked through (keop warm|.

2 Aatum the pan to heat, and stir-iry slices of baoon until cocked

J“hdttmuupwmizdcoshtmmﬂmha
L%h&m - add all the ingredionts, bland for 30 seconds,
pu:monbndworatmll -

%0 the hoat and warm tha chickan and bacon, add
&ammmz mirutes ko off the hast.
mbc«mmmmmﬁmmﬁm'

7. Servoi lsiar.lboob ';hmT hd of
o or opwl ices of parmesan
chavingn, aroutons,

mu&cwybtmd.

Chicken roasting time

Prohaxt oven 1o Gas mark 4, $80°C/350°F, and cock for 45 mins
par kg, plus 20 mins. Loavo Io mat bafora canving.

Ak your Q Guild Butchar about difiorort stuffings and herbs o uso
'when masting.

R mber cold roast chickan is great for salads, pasta dishes
and sandwiches.

Roast or gnifed chicken logs... Let the kids discover them

Cold chickan drumsScoie go down a treat for znacks, ight unchee,
salads and hungry lads.




